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Our syrup collection has been created to offer the widest range
of drink combinations. Hot or cold, fruity, sweet or rich, our syrups
easily add flavour to your menu and profit to your business.



SWEETBIRD SYRUPS

With over 50 delicious syrups in six varieties: Classic, Creative, Fruit,

THE COLLECTION

From classics to refreshing iced teas, our syrups make great taste easy.

CLASSIC ICED TEA

Give customers a taste of nostalgia with We’ve created our iced tea range to

Iced Tea, Lemonade and Sugar Free, there’s a Sweetbird syrup for
every customer and season. From traditional flavours like Vanilla,
Butterscotch and Caramel to dessert-inspired confections, we mix

Free from artificial colours and preservatives™®

Free from GMOs
Free from high fructose corn syrup
Registered with The Vegan Society

THE PACKS

1 litre PET bottles

creativity with versatility so you can make hot, cold and ice-blended
drinks that your customers will love. We make our syrups so they
are full of taste, and little else, you'll find no artificial colours or
preservatives® and definitely no GMO's. All Sweetbird syrups are
approved by The Vegan Society so are the perfect ingredient to use
with milk alternatives for hundreds of tasty vegan friendly recipes
from lattes to milkshakes and frappés. For flavour inspiration visit
sweetbird.com for hundreds of recipes using the entire collection.

our Sweetbird Classic syrups. Available
in lots of timeless flavours, from caramel
to Irish cream, use our versatile syrups

to create traditional flavoured coffees or
add an extra depth to hot chocolates and
frappés. We've created the range using a
select number of ingredients, and kept it
free from artificial colours, preservatives,
GMOs and high fructose corn syrup too.

CREATIVE

Our creative collection of syrups

allow you to be just that, creative. Add
these specialist flavours to menus all
year round or introduce them as guest
flavours to generate a limited edition
buzz. Create your own seasonal
drinks such as pumpkin spice lattes for
Halloween, eggnog hot chocolates for
Christmas or a simple toffee apple latte
for Bonfire Night.

FRUIT

We've created our colourful range of fruit
syrups so you can add a punch of real
fruit flavour to your drinks — instantly.
Made with real fruit juice they're perfect
whether you’re quenching thirsts with
ice-cold sodas or fruity milkshakes on

a hot summer’s day, or adding an extra
blast of fruit to your smoothies and
frappés. At Sweetbird we make syrups
for all seasons, so these fruit syrups aren’t
just for cold drinks. They’re perfect for

help you create speciality iced teas in
an instant. With 8 refreshing flavours,
from traditional teas to syrups with
added exotic fruits, green tea and
fragrant botanicals, the range delivers
sophistication in a syrup. It delivers
simplicity too. No more brewing hot tea
and waiting for it to cool (hoping it’s the
right strength). Make any of these teas
in an instant with sparkling water for
extra refreshment.

LEMONADE

We've squeezed the refreshing taste

of summer into our specially-blended
lemonade syrups. Offering traditional
and modern twists on much-loved
classics, our syrup range is available in
three thirst-quenching flavours that your
customers will love — Pink Grapefruit,
Raspberry and Pomegranate and
Traditional Lemonade. Easy to make,
simply add a few dashes to chilled still
or sparkling water and the perfect, cool
refreshment is ready to serve.

SUGAR FREE

We've created a range of our most
popular syrup flavours minus the sugar,
so you can give customers all the taste
and sweetness they crave, without the
calories. Available in five flavours;
Caramel, Hazelnut, Vanilla, Gingerbread
and Peach Iced Tea, these syrups are the
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All our syrups are
registered with
The Vegan Society.

banishing the cold as soothing winter perfect ingredient for broadening the

. . appeal of your menu and offering more
warmers too such as delicious orange or P y )

raspberry hot chocolates or combined cluoise o you oo,

with our fruit smoothies to make hot
TM.

*With the exception of our Sugar-free syrup range

fruit soothies



ADD SOME SWEETBIRD FLAVOUR

Flavoured Latte
12 oz / 355 ml drink

Iced Tea / Lemonade
12 oz / 355 ml drink
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1. Combine a double espresso with 2 pumps
syrup in the cup

2. Top up with steamed milk

DOSAGE & DISPLAY

Make the most of your syrups by using our
black Sweetbird branded syrup pumps. These
give a 7.5ml dose to ensure accurate and
consistent portions. For an organised and
professional looking counter, present your
syrups in our black syrup stand, designed to
hold 5 syrup bottles.
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1. Add syrup to cup*

2. Fill to %s with still or sparkling water
3. Stir and add ice cubes to fill

4. Garnish and serve

*For iced tea use 3 pumps iced tea syrup, for
lemonade use 4 pumps lemonade syrup.




